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Serve pancakes in seconds 
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® 
SPIN 


COOKERY 
Light fluffy pancakes hot from the 
griddle — what a way to start the day! 
The importance of a good breakfast is 
well recognized. Prepare these new 
unusual pancake recipes in your 
OSTERIZER and serve breakfasts 
that are delicious as well as hearty. 
Your entire family will exclaim over 
these new flavor treats. 


apple sauce to serve with 
potato pancakes 


4 apples ¥, teaspoon cinnamon 

Y, cup sugar \Y% cup liquid (fruit juice or water) 
(4 cup cinnamon candies may be substituted for sugar and 
cinnamon called for in recipe) 


Method: Wash and cut apples into quarters then into eighths 
crosswise. Put into a container of cold water to which has 
been added 1 tablespoon of salt. Put the 14 cup liquid and 
four or five pieces of apple into the OSTERIZER container. 
Cover and turn to Hi Speed. With the appliance running, add 
remaining apples, a few at a time. Add the sugar and cinnamon, 
or the cinnamon candies. 

Yield: about 2 cups 


potato pancakes 


6 medium-sized potatoes 1¥% tablespoons flour 
2 eggs 1¥, teaspoons salt 
Y, teaspoon baking powder 1 thin slice onion 


Method: Scrub the potatoes carefully. Do not peel. Cut into 
cubes about | inch in size. Break the eggs into the container. 
Add the flour, baking powder, salt, onion, and also about 14 
cup of the cubed potatoes. Cover and start at Hi Speed. With 
the appliance running, add the remaining potatoes as rapidly 
as possible, a few at a time, through the feeder cap opening. 
When the last cube is added, stop the OSTERIZER. Stir the 
ingredients to be sure no large pieces remain. Pour from the 
corner of the OSTERIZER container onto a hot, greased 
griddle. Bake until brown, turn and brown the other side. 
Serve hot with uncooked apple sauce. 

Yield: about 10 medium pancakes 


sour cream cottage cheese pancakes 


2 eggs Yy teaspoon soda 
¥ cup cottage cheese Y4 teaspoon salt 
Y, cup sifted flour 34 cup commercially soured cream 


Method: Sift flour, soda and salt together. Put the eggs in the 
glass container. Cover and beat at Lo Speed until thick and 
lemon colored. Add cottage cheese and blend well at Hi Speed. 
Add sour cream and mix at Lo Speed until thoroughly blended 
—about 15 seconds. Add flour mixture and run again at Lo 
Speed until the flour is blended into the mixture. Let stand 
10 minutes. Fry on a buttered, moderately hot griddle. 

Serve hot with butter and maple syrup. Serve with fresh blue- 
berries or raspberries for an unusually delicious luncheon treat. 


Yield: 6 to 8 
german pancakes 
_ 3 eggs, separated ¥ cup sifted all-purpose flour 
1 tablespoon sugar 1 cup milk 
¥ teaspoon salt 1 tablespoon soft shortening 


Method: Beat egg whites with a rotary beater until stiff. Put 
the egg yolks, sugar, salt, milk, flour and shortening in the 
glass container. Cover, and mix at Hi Speed until perfectly 
smooth. Gradually fold the processed mixture into the egg 
whites. Bake 1 pancake at a time. Pour about 114 cups of 
batter into a hot, lightly greased 10-inch skillet. Bake over 
moderate heat until brown. Turn and brown other side. Sprinkle 
with confectioners’ sugar. Roll — cut into pieces. Serve warm. 

Yield: 2 large pancakes 


2 teaspoons melted butter % cup sifted flour 

2 teaspoons sugar 1 apple, quartered 

1 egg Y% teaspoon cinnamon 

1 teaspoon baking powder 1 cup milk 
Method: Put the milk, apple, egg, sugar, butter and cinnamon 
in the glass container. Cover and run at Lo Speed until the 
apple is grated. Add the flour and baking powder. Mix at Hi 
Speed until blended. Pour from the corner of the container 
onto a hot, well-greased griddle. Bake until brown on both 
sides. Serve hot with pork sausage. 

Yield: 8 or 10 cakes 


2 2Y%-ounce cans potted Y, cup milk 
meat Y,-inch-slice medium onion 
4 eggs 1 tablespoon flour 


Method: Break eggs into glass container. Add remaining in- 
gredients. Cover and run at Lo Speed until smooth. Pour about 
2 tablespoons from the corner of the glass container onto a 
hot, lightly greased griddle for each pancake. Bake until nicely 
browned on both sides. Serve hot. 

Yield: about 15 pancakes 


1 egg ¥ teaspoon salt 

1 cup buttermilk Y% teaspoon soda 

1 tablespoon butter, melted ¥, teaspoon baking powder 

1 cup sifted flour, less ¥ cup fresh blueberries 

2 tablespoons 

Method: Sift the flour, soda and baking powder into a bowl. 
Add the blueberries. Put remaining ingredients into the glass 
container. Cover and run at Hi Speed until thoroughly blended. 
Add the processed ingredients to the flour. Mix just enough to 
dampen the dry ingredients (leave lumpy). Drop by table- 
spoonfuls onto a lightly greased griddle, and fry until brown. 
Turn only once. Serve at once with butter. 


Yield: 6 to 8 pancakes 
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7 slices of white bread Y teaspoon salt 

1% cups milk ¥ cup flour 
2 eggs 3 teaspoons baking powder 
1 tablespoon melted butter 


Method: Sift flour, salt and baking powder into a bowl. Put the 
milk, eggs and butter in the OSTERIZER container. Cover, 


and mix at Lo Speed. Break the bread into pieces and add 
through the feeder cap opening while blending. When the 


’ mixture is smooth, add to the flour. Stir until well mixed. Pour 


onto a hot, greased griddle. Bake until brown. Turn and brown 
other side. Serve hot with butter and syrup. 
Yield: 8 to 10 


Y%, cup milk Y cup flour 

2 eggs 4 teaspoon baking powder 
Y% small onion 1, cups cubed raw potato 
1¥, teaspoons salt 


Method: Put the ingredients in the glass container in the order 
listed. Cover and start at Lo Speed. Turn to Hi Speed and 
continue blending until the potatoes are grated — about 5 
seconds. Do not over-blend! Pour about 1 tablespoon of the 
mixture from the corner of the container onto a hot, well- 
greased griddle. Bake until brown. Turn only once. Drain on 
brown paper. Serve hot with butter and syrup or jam. 
Yield: 4 servings 


